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English translation of the excerpt from JP 62-003758 

(A) part 

SPECIFICATION 

5 1. Title of the Invention 
Flavor seasoning 

2. Scope of Claim for Patent 

1. A flavor seasoning which is characterized by containing a 
flavor raw material, potassium, glutamic acid and sugar alcohol, at the 

10 molar ratios of potassium: glutamic acid = 1-20:1 and of sugar alcohol: 
(the total of potassium, glutamic acid and sugar alcohol) = 0.1-0.75:1. 

2. The flavor seasoning as claimed in claim 1 wherein said 
flavor raw material is one or more members selected from the group 
consisting of smoked and dried fish, dried small sardines, vegetable 

15 and animal extract and yeast extract. 

3. The flavor seasoning as claimed in claim 1 wherein as said 
potassium one or more members selected from the group consisting of 
potassium chloride, potassium L-glutamate, potassium phosphate and 
potassium carbonate are used, and/or as said glutamic acid one or 

20 more members selected from the group consisting of sodium glutamate 
and potassium glutamate are used. 

(B) part 

3. Detailed explanation of the Invention 
25 (Industrial Utilization Field) 

The present invention relates to a flavor seasoning containing 
smoked and dried skipjack, dried small sardines and other flavor raw 
material. And more particularly it relates to a flavor seasoning having 
improved flavor, body taste and high palatability without 
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accompanying the undesirable taste and flavor such as fish-like smell, 
harsh taste, etc. derived from the flavor raw material by using 
potassium, glutamic acid and sugar alcohol together. 
(Prior Art) 

A skipjack-flavored seasoning has been widely used as 
flavor-utilized seasoning, and recently a parched small 
sardine-flavored seasoning has also been put on the marketplace. Also, 
extract seasonings such as beef-, pork-, chicken-extracts and further 
yeast extract-incorporated seasoning as these extract replacements 
have been put on the marketplace for business use. These smell, taste 
and flavors are derived from flavor raw materials such as smoked and 
dried skipjack, other smoked and dried fishes, dried small sardines, 
beef extract, pork extract and the like. In order to keep good smell, 
taste and flavor, means such as strict selection and treatment process 
of raw materials, addition of a masking agent, etc. have been applied. 

Among them, as the masking agent ones having inherently a 
high palatability and strong smell and flavor such as spices, perfumes, 
flavored vegetables, liquors and so on have been generally used. 
However, the use of these masking agents makes the preferable flavor 
itself of the flavor raw material weak in some cases and their use is 
refrained in many cases from the points of view of the storage stability 
of flavor, cost, etc. 

(C) part 

(Problem to be solved by the Invention) 

An object of the present invention is to solve the problems of the 
above-described flavor raw materials, that is, the generation of not only 
fish-like smell, animal smell, yeast smell and other undesirable flavors 
but also harsh taste, bitter taste and other undesirable tastes derived 



from the flavor raw materials, thereby obtaining a flavor seasoning 
having enhanced preferable flavor and body taste and a high 
palatability by masking the undesirable smell, taste and flavor. 
(Means for solving the problem) 
5 As a result of having ardently studied to solve the above object, 

the present inventors have found that when potassium, glutamic acid 
and sugar alcohol were mixed together in a specific proportion, the 
resultant mixture has a strong tangle-like broth taste although only 
one of these ingredients does not generate smell and that when the 
10 mixture was combined with a flavor raw material, flavor itself may be 
improved so as to be refreshed quality and the palatability as the flavor 
seasoning may be significantly increased by masking the undesirable 
smell, taste and flavor such as fish-like smell, animal smell, yeast 
smell, harsh taste, bitter taste, etc. 
15 The present invention has been completed based on such 

findings. That is, it is a flavor seasoning which is characterized by 
containing a flavor raw material, potassium, glutamic acid and sugar 
alcohol at the molar ratios of potassium: glutamic acid = 1-20:1 and of 
sugar alcohol: (the total of potassium, glutamic acid and sugar alcohol) 
20 = 0.1*0.75:1. 

(D) part 

Natural flavor raw materials for use in the present invention 
include various dried fish and shellfishes including smoked and dried 
25 skipjack, smoked and dried mackerel, smoked and dried sardine and 
smoked and dried souda-bonito, extracts of fish and shellfish, or meat 
extracts such as beef extract, chicken extract, pork extract and the 
like; born extract, yeast extract, in addition various extracts including 
shiitake mushroom extract, tangle extract and vegetable extract. 
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Although one, two or more kinds of them may be used depending on 
the kind of the desired seasoning, the amount incorporated of them is 
not limited. 

The flavor seasoning of the present invention contains at least 
5 potassium, glutamic acid and sugar alcohol together with the 
above-mentioned flavor raw material. However, it may be used in 
combination with other ingredients, e.g. sodium 5'-inosinate, sodium 
S'-guanylate, other 5'- ribonucleotide; glycine, alanine, lysine, protein 
hydrolysate, various other amino acids and salts thereof; various 

10 organic acids and salts thereof; sodium chloride and other inorganic 
salt; and the conventional seasoning ingredients such as saccharides. 

In the present invention, potassium, glutamic acid and sugar 
alcohol are incorporated in such a proportion that the molar ratio of 
potassium: glutamic acid becomesl-20:l and that of sugar alcohol: the 

15 total of potassium, glutamic acid and sugar alcohol becomes 
0.1-0.75:1, preferably 0.25-0.75:1. Also, as potassium preferably 
potassium chloride is incorporated. More preferably, potassium 
chloride is incorporated in 40 % or more of the mole number of 
potassium. 

20 

(E) part 

In the case of the molar ratio of sugar alcohol: (the total of 
potassium, glutamic acid and sugar alcohol) = (smaller than 1):1, the 
masking effect toward uncomfortable flavor such as fish-like smell, 
25 animal smell, etc. of the flavor raw material is weak. Also, in the case of 
the molar ratio of potassium: glutamic acid = (greater than 20): 1, 
peculiar bitter taste derived from potassium becomes strong so that 
the masking effect toward harsh taste, etc. derived from the flavor raw 
material is small. Furthermore, in the case of the molar ratio of sugar 
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alcohol: (the total of potassium, glutamic acid and sugar alcohol) = 
(greater than 0.75): 1, sweet taste derived from sugar alcohol becomes 
strong so that the balance of the whole taste tends to be lost. On the 
other hand, in the case of the range defined in the present invention, 
5 that is, in the case of the molar ratios of potassium: glutamic acid = 
1-20:1 and of sugar alcohol:(the total of potassium, glutamic acid and 
sugar alcohol) = 0.1-0.75:1, the undesirable smell, taste and flavor of 
the flavor raw material may be masked without causing adverse effect 
on taste, etc. 

10 The potassium which may be employed in the present invention 

may be any potassium salt e.g. inorganic and organic potassium salts 
such as potassium chloride, potassium L-glutamate, potassium 
dihydrogen phosphate, dipotassium hydrogen phosphate, 
tripotassium phosphate, and the like. Also, it may be one based on its 

15 any preparation process. With respect to potassium chloride, it does 
not limited particularly and may be natural one, the neutralization 
product of potassium hydroxide, potassium carbonate, etc. with 
hydrochloric acid, etc. 

Glutamic acid whose preparation process is not limited to 

20 fermentation process, acid-decomposition process and so on may be 
glutamic acid itself or any salts such as sodium salt, potassium salt, 
calcium salt, magnesium salt, arginine salt, lysine salt and the like. 

Although the compounding ratio of potassium, glutamic acid 
and sugar alcohol toward the flavor raw material may be varied 

25 depending on the kind, etc. of the flavor raw material, generally the 
total of potassium, glutamic acid and sugar alcohol may be about 
10-1,000 parts (in terms of free form when they are in the form of salt, 
etc.) based on 100 parts (by weight) of the flavor raw material. 

The flavor seasoning of the present invention may be used in 



5 



combination with any other taste material, food material than stated in 
the above. It may be prepared by any process including powder 
blending, liquid-powder blending, spray drying, granulation, mixing 
and so on. Also, its form is not limited particularly including liquid, 
5 paste, powder, crystals, solid and so on. 
(Effect of the Invention) 

The flavor seasoning of the present invention may be applied to 
various kinds of cooking as seasoning having a very high palatability 
since it has refreshed smell and flavor due to masking effect toward 
10 fish-like smell, animal smell, yeast smell, harsh taste, other 
undesirable smell, taste and flavor derived from the flavor raw material 
and since it has no uncomfortable taste such as harsh taste etc., and 
has further complex taste, the degree of taste, that may be spread in 
the mouth, and body taste. 

15 

(F) part 

The present invention is further illustrated by the following 
Examples. 
Example 1 

20 A smoked and dried skipjack extract as shown below was used 

as a flavor raw material, and a series of liquid flavor seasonings were 
prepared according to the formulations listed in table 1. 20 Ml of the 
respective samples was dissolved in 1 liter of water and the sensory 
evaluation for each of the resultant solutions was conducted with five 

25 well-trained taste panelists with respect to raw bonito smell, smoked 
and dried skipjack flavor, umami, bitter taste, complex taste and the 
degree of taste. The results are shown in table 1. The flavor 
seasoning of the present invention (sample Nos. 2, 3, 6, 7, 8, 10, 1 1, 12, 
15 and 17) was highly evaluated as one having weak fish-like smell, 



high smoked and dried skipjack flavor, body taste and balanced taste. 
Preparation of a smoked and dried skipjack extract 

600 L of running water and 100 1 of "Sakashio No. 8" (fermented 
seasoning, a product of Sanraku-Ocean Co., Ltd.) were added to 70 kg 
5 of smoked and dried skipjack powders (molded smoked and dried 
skipjack). After extraction at 80-85 °C for 30 minutes, the residue 
was removed by centrifugal separation to obtain a smoked and dried 
skipjack extract. 



10 Table 1 

N=5 



Sample 
No. 


Formulation 


Molar Ratio 


Sensory 
Evaluation 


Smoked 
and Dried 
Skipjack 
Extract 


Mannitol 


KC1 


MSG 


Mannitol 


KC1 


Smell 
and 
Flavor 


Taste 


Mannitol+KCl+MSG 


MSG 


1 


70 » 


16.8 M 


11.7 (x) 


1.5 <*> 


0.36 


20.33 


X 


X 


2 


70 


18.9 


9.6 


1.5 


0.43 


17.35 


oo 


oo 


3 


70 


24.0 


5.1 


0.6 


0.65 


17.63 


oo 


oo 


4 


70 


28.5 


1.5 


0.3 


0.88 


18.33 


X 


X 


5 


70 


24.3 


5.1 


0.6 


0.65 


21.00 


X 


x 


6 


70 


21.9 


4.5 


3.6 


0.60 


3.22 


oo 


oo 


7 


70 


18.3 


3.9 


7.8 


0.52 


1.28 


o 


o 


8 


70 


25.2 


4.2 


0.9 


0.70 


13.48 


oo 


oo 


9 


70 


20.7 


8.7 


0.6 


0.49 


33.13 


X 


X 


10 


70 


17.1 


8.7 


4.5 


0.40 


5.00 


oo 


oo 


11 


70 


20.7 


6.3 


3.0 


0.53 


5.33 


oo 


oo 



7 



12 


70 


9.6 


12.9 


7.5 


0.20 


4.33 


o 


o 


13 


70 


3.3 


23.4 


3.3 


0.05 


18.00 


X 


X 


14 


70 


25.5 


1.2 


3.3 


0.80 


1.00 


X 


X 


15 


70 


7.5 


14.7 


7.8 


0.15 


4.67 


o 


o 


16 


70 


22.2 


1.2 


6.6 


0.70 


0.50 


X 


X 


17 


70 


11.7 


6.3 


12.0 


0.30 


1.33 


o 


o 


18 


70 


2.1 


8.7 


19.2 


0.05 


1.11 


X 


X 


19 


70 


30.0 










X 


X 


20 


70 


20.0 


10.0 








X 


X 


21 


70 




15.0 


15.0 






X 


X 


22 


100 












X 


X 



OO indicates almost no fish-like smell and a good flavor; complex taste and the 
degrees of taste being especially strong. 

indicates weak fish-like smell; complex taste and the degrees of taste being 
strong. 

indicates strong fish-like smell; complex taste and the degrees of taste being 
weak. 

(G) part 
10 Example 2 

The same smoked and dried skipjack extract as in Example 1, 
one, or mixture of two or more of potassium chloride, potassium 
dihydrogen phosphate and dipotassium hydrogen phosphate, sodium 
glutamate and mannitol were used as a flavor raw material, potassium, 
15 glutamic acid and sugar alcohol, respectively, and mixed in such a 
proportion that the molar ration of potassiumrglutamic acid is in the 
range of 1-20:1 and molar ratio of mannitol: (the total of potassium, 
glutamic acid and mannitol) is in the range of 0.10-0.75:1 according to 



O 

5 

x 



8 



the formulations listed in table 2 to conduct the similar sensory 
evaluation as in Example 1. The results are shown in table 2. 



Table 2 



Sample 


Extract of 


MSG 


Mannitol 


KC1 


KH 2 P0 4 


K 2 HP0 4 


Smell 


Taste 


No. 


smoked 
and Dried 
Skipjack 












and 
Flavor 




1 


70 (%) 


6.9 <%) 


19.5 (% > 


6.3 (%) 


(%) 


(%) 


OOO 


OOO 


2 


70 


6.9 


19.5 




11.4 




O 


O 


3 


70 


6.9 


19.5 






7.5 


O 


O 


4 


70 


6.9 


19.5 




4.2 


4.8 


O 


O 


5 


70 


6.9 


19.5 




7.5 


2.7 


O 


O 


6 


70 


6.9 


19.5 


1.8 


8.1 




OO 


OO 


7 


70 


6.9 


19.5 


2.7 


6.6 




OOO 


OOO 


8 


70 


6.9 


19.5 


1.8 




5.1 


OO 


OO 


9 


70 


6.9 


19.5 


2.7 




4.2 


OOO 


OOO 


10 


70 


6.9 


19.5 


18 


4.2 


2.4 


OO 


OO 


11 


70 


6.9 


19.5 


2.7 


3.3 


2.1 


OOO 


OOO 



5 



10 
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(H) part 
Example 3 

Formulation for a flavor seasoning 
Beef extract 
Sorbitol 
KC1 



10 parts by weight 

15 

10 



IN 0.5 

(A product of Ajinomoto Co., Inc., sodium S'-inosinate) 



10 



NaCl 
Water 



10 
51.5 



The raw materials were mixed together according to the 
above-described formulation to prepare a beef extract seasoning. 

As a control, the amount of water was increased to 1 1 parts by 

15 weight, 9 parts by weight of cane sugar was replaced by sorbitol and 5 
parts by weight of NaCl was replaced by KC1 since sorbitol has 60 % 
intensity of sweet taste of cane sugar while KC1 has 50 % intensity of 
salty taste of NaCl. 40 Ml of each of the obtained two kinds of samples 
was dissolved in 1 liter of 0.3 % aqueous sodium chloride solution and 

20 the sensory evaluation for the resultant solutions as samples was 
conducted by two-point comparison method with ten taste panelists. 
The results are shown in table 3. 



25 



Table 3 



N=10 





Smell and flavor are 


Taste is 


Preferable as a 




preferable 


preferable 


whole 


The present invention 


9 


10 


10 


Control 


1 


0 


0 



10 



10 



(I) part 

Example 4 (Scallop extract + yeast extract) 
Formulation for a flavor seasoning 

Scallop extract 1 0 parts by weight 

Yeast extract 3 

Mannitol 10 

KC1 5 

NaCl 5 

NaCL 8 

MSG 5 

Water 3.4 



The raw materials were mixed together according to the 
above-described formulation to prepare a scallop-flavored seasoning. 

15 As a control, 7 parts by weight of cane sugar was replaced by 

mannitol and the amount of water was increased to 7 parts by weight 
since mannitol has 70 % intensity of sweet taste of cane sugar. With 
respect to two kinds of samples obtained the sensory evaluation was 
conducted by two-point comparison method in a similar manner as in 

20 Example 3. The results are shown in table 4. 



Table 4 



N=10 





Smell and flavor are 


Taste is 


Preferable as a 




preferable 


preferable 


whole 


The present invention 


9 


9 


9 


Control 


1 


1 


1 



25 
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(J) part 



Example 5 

Yeast extract No. 1 65 parts by weight 
(A product of Ajinomoto Co., Inc.) 

Maltitol 20 
(A product of Toa Chemical Industry Co., Ltd.) 

KC1 10 

MSG 5 



The raw materials were mixed together according to the 
above-described formulation to prepare a yeast extract-flavored 
seasoning. 

As a control, 10 parts by weight of cane sugar was replaced by 
maltitol and 5 parts by weight of NaCl was replaced by KC1 since 
maltitol has 50 % intensity of sweet taste of cane sugar while KC1 has 
50 % intensity of salty taste of NaCl. 1 0 Grams of each of the obtained 
two kinds of samples was dissolved in 1 liter of 0.3 % aqueous sodium 
chloride solution and the sensory evaluation for each of the resultant 
solutions as a sample was conducted by two-point comparison method 
with ten taste panelists. The results are shown in table 5. 



Table 5 

N=10 





Smell and flavor are 


Taste is 


Preferable as a 




preferable 


preferable 


whole 


The present invention 


9 


10 


10 


Control 


1 


0 


0 
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